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Jtalian Ouven Cheese Chowder
TFheresa Walker

= 1/2 pound zucchini, sliced
+ 2 anions, sliced 2 teaspaons basit
51/4cwpﬂtdtaa&mwtga&ine 1 bay Leaf
2 1-1]2 cups duy white wine 1 cup sbredded jack cheese
= w teaspoons sakt 1/2 cup grated romano cheese
: 1]4 teaspecn pepper I cup whipping cream

: 1. Pueheat aven to 400 degrees. ,
: 2. Cambiine zucchini, enicns, tomataes, butter, wine and spices in 2-1]2 quant baking dish. cover .
: and babe ane hour, stiviing once halfway thieugh cosking time. -
- 3. Stix in cheese and cream and bafe ten minutes longer.

: Chaocelate Zucchini cake
: Fhevesa Wabker

= 1/2 cup marganine 1 teaspecn bafling powder
2 1/2 cup vegetalile cil 1/2 teaspeon cinnameon
1-1]2 cup sugar 1/2 teaspoen salt

* 2 eggs 2 cups shrnedded zucchini
. | teaspacn vanilla

= 12 cup buttenmilht Fapping:

2 2-1/2 cup flour 1/2 cup chocolate chips

« 114 cup cacea 1[4 cup brown sugax

: 1 teaspoen babing sada 112 cup chopped nuts

o Preheat cuen te 325 degrees. Guease a 9” « 13" pan.
52 Cream together finst four ingredients. Add remaining ingredients and pown into pan. Spuad
" chacalate chips, brown sugar and nuts evenly cver top and bake for 40-45 minutes. :

Spaghetti Squash with Ftels

1 seven-peund spaghetti sqaush, cut in falf lengthurise and seeded
: 6 tabilespoons unsalted butter, cut into tabilespocns

: 3 tablespoons finely chopped freshh chives, thyme, ar parstey
Salt and Preshly ground tlack pepper

- 1. Fteat aven te 350 degrees. Place squash halves cut side dewn in a large wwasting pan. add
: 1 cup water; caver with aluminum foil. babe until translucent and flesh pulls away from
: shin, alicut 50 minutes. Let cacl 5 minutes.

52. Wsing a fork, separate flesh into strands, discard ofins. In a bange boud, toss togethern

: squash, butter, and herls. Seascn with salt and pepper. Sewe.

T Sewes 10 ta 12

= quow.marthastewart com

------------------------------------------------------------------------------



